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2 TOURISTIC MENU Price: 140 pts. 
= C iti 
ae) omposition: Supplement 
2 Global 7 Phe 
= 1 dish from the Ist Group for the tou- 
= 1 dish selected among the 2nd, or 3d or 4th ptices ~ ristic' menu 
rt Group a 
: 1 dish from the Sth Group 
JTELEFONO 210308 
3d G 
—=MADRID~ Bread and local wine siren 
RESTAURANT a SP ee FISH DISHES 
2nd cathegory SERVICE CHARGE AND TAXES INCLUDED Sea food cocktail . by aes estas 15 
Prawns with Mayonnaise sauce ae 7 ny ote 65 
Mixed fish in casserole, fishermen style Pye Oat: 65 
Grilled shrimp . 5 . 100 30 
Supplement Fried shrimp with garlic ‘and hot t peppers 2 105 30 
Global 5. the tou- Baked cantabrian hake ... ... Ed 60 
‘ ey Fillet of sole, fried or baked . 60 
Pee ee Fried cantabrian hake 60 
— a French fried squid rings 35 
Boiledhake mayonnaise sauce . 60 
LIST OF DISHES . Red mullet, fried or baked 50 
Fried trout, Navarra style ... 80 10 
1st Group 
Pimpapple FUNCE sec ee. ee cee ee coe ve ene mes «1B 4th Group 
Tomato juice . : Ber. ai 1 ROASTED AND GRILLED MEATS 
Orange juice ... 2a 15 
Assorted hors @oew res ee 30 ROAST SUCKING PIG, ae Serene haa eee ae 
Cured ham ... ... . 95 60 ROAST BABY LAMB, speciality . 
Melon with ham . 70 35 Roast chicken, a 
Chicken in casserole with ‘Vegetables 
SOUPS Breast of chicken «Villeroi» ... ... ... . 
Seasoned pork chops, with polaies 
Quarter of an hour iid (fish port ill ee. 35 Filet of veal with potatoes ... ... ... 
Garlic soup with egg . Berets: ae 20 Veal cutlet, breaded, with potatoes ... 
Chicken consommé . 15 Roast veal with green peas ... ... ... 
Andalusian cold soup (gazpacho) . 30 Filet mignon with potatoes .. 
Filet mignon with mushrooms . $28 5 
siasroup Sirloin steak with potatoes ... 2.00.2... see cee cee coe ose 
EGG DISHES 
Ss bled ith hr an 
cram eggs with mushrooms ... ... ... .16 eee ere oe 35 
Eggs flamenco style ... ... ... 0. 0. : ? . 35 SER TS 
Ham omelet 35 Teaver enkercss: CMMs: ss>) --+ aasczes, ceitensdete sea mages SB) 5 
Shrimps omelet . 35 Caramel custard . oe 1 oO 
Spanish sawage ‘omelet ... . : oe + 35 Caramel custard with whipped cream ae 25 5 
Asparagus omelet ... ... sees «eee = 35 Ice cream, vanilla, chocolate or caramel ... ... ... 20 
WUMIANOGIOIRE Joc op aes ieeG)dee>, sen). We ee. SS) Chocolate mousse ... 95 5 
Quince jelly . 15 
WINES VEGETABLES Peaches in. syrup ... 25 5 
ae Ra © Seon: j Peaches with whipped ‘cream 5 35 15 
~ Teen peas wi ty Sewer <a e. SO Cherries in syrup . - OUAr 15 
Valdepenas 2s Aragon White asparagus with Mayonnaise ‘sauce fi ay: ae 65: Fruit cocktail in syrup : 20 
Red and white Artichokes hearts with ham ... ... ... ... 35 Pears in syrup ... ... 20 
— o beans wit pematS sauce 30 Fresh fruits ... ‘ 25 5 
Mushrooms with ham ... ... .. 35 Assorted cheeses ... . 25 5 
Bottle. apt eae ce: Eo Lettuce and tomato salad ... 20 Pineapple in syrup ... 15 
12 Bottle - . . . . + « 12'50 French fried potatoes . ee 15 Fresh eaves Re Oe 35 15 
Sangriag) 2. "-. ae een pa e Regecgnatatoes: sen cc fe ect eer ee sta 15 Melon ... ... 20 
MEAL TIMES: LUNCH FROM 1.00 TO 4:00 — DINNER FROM 8:00 TO 12:00 


WE HAVE A COMPLAINT BOOK AT YOUR DISPOSAL 


IA 


A. 


{ MATRIT 


MADRID 
(Obra de P, SCHILD, que figura 


This old corner of Madrid, calm spectator of more than two centuries 
of the bubbling life of our Capital; was once a small inn where muleteers 
and traders saw the culmination of their productive journeys, so agreeably 
near the Plaza Mayor (Main Square), which, together with the surrounding 
streets, assembled most shops and handicraft workshops of the town. There, 
at the street of the Cuchilleros” (Cutlers), which got its name from the many 
workshops situated there, at the end of the 16th century was a cellar in a 
shanty one floor house, whose back looked over the walls of the town. Very 
soon, it was displaced by the actual building, for which the privilege status 
for living-in guests was early applied, granted in 1590 against the payment 
of 150 ducats, as may be read in a very curious document which is the first 
of a large collection of ownership documents of the house, which has been 
an inn or a restaurant since then. It is quite possible that the cellar, which is 
now used as a restaurant, may be the primitive one, used as a foundation 
for the new building. 

In 1725, the ground floor was restored and the open arches closed. An 
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1 uno de los comedores de Ia casa) 


inscription above the main door recalls the date. In those days, the oven was 
built as one of the main parts of the house, for which speaks its exceptional 
longevity. An oven for roasting, firmly built, tastefully decorated with ex- 
ceptional tiles, where the wood of the evergreen oak gives the heat and the 
very special taste, which, together with the ingredients used according to a 
_ very old tradition, permits to create the Castilian roasted meat, highly 
esteemed all over the world. 

Towards 1860, the guests’ rooms were changed into flats, and the 
_ ground floor redecorated for a confectioner's shop, without interruption of 
\ the traditional already famous roasted meat dishes. There is still « license, 
| dated 1868, in which the Governor of the County authorizes the practice of 
_ the two trades for another year. 

Today, the old “Botin de Cuchilleros", more famous and more required 
than ever before, daily renews his efforts in order io earn the appreciation 
of those who like to enjoy its traditional dishes in the agreeable and typical 
__ atmosphere of the house. 
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